Rotating oyster selection with mignonette, horseradish and lemon
h½ dozen 12 hdozen 22
French onion soup with beef broth, caramelized onions and alpine style cheese 6
Field greens with fines herbes, root vegetables and shallot vinaigrette 7
Roasted beets with pear, farmer’s cheese, pistachio, frisée and champagne vinaigrette 9
Salad of grilled chicken with quinoa, haricots verts, tomatoes, bacon and hard egg 12
Smoked salmon salad with crème fraîche, watercress, caper vinaigrette and brioche 13
Half a sandwich and your choice of French onion soup or field greens salad 11
Grilled chicken with melted brie, apples and whole grain mustard on a brioche bun 12
Baguette with farmer’s cheese, sautéed mushrooms, watercress and champagne vinaigrette 9
Croque Madame with ham, gruyère, mornay sauce and a sunny side up egg 12
Macaroni with mornay sauce, au gratin bread crumbs 10 add ham 3
PEI mussels steamed in white wine with garlic, herbs and hand-cut frites 9/14
Omelette with fines herbes, forest mushrooms, Emmi Roth Grand Cru and petite salade 10
Grace burger with caramelized onion, aïoli, roasted tomatoes, frisée and hand-cut frites 12
Josper fired coulotte sirloin with hand cut frites, red wine jus and watercress salad 15
Steak Diane with sautéed mushrooms, tarragon, shallots, cream and potato purée 22
Mediterranean sea bass with flageolet beans, spinach, tomato vinaigrette and beurre blanc 19

Sautéed kale and spinach 4		
Haricots verts with roasted tomatoes 5

Sides

Curried cauliflower 5
Flageolet bean ragoût 5

Frites and aïoli 4
Rotisserie Potatoes 4

Desserts
Crème brûlée with maple syrup 7
Valrhona chocolate cake with mousse and crème anglaise 7
Coupe de glace, vanilla custard with hot fudge, caramel and salted pecans 6
Executive Chef, Klayton Mutchler
Executive Sous Chef, Jeff Powell
Sous Chef, Benjamin Smalley
To stay current on our upcoming events
please follow us on social media.

hFacebook -@CaféGracemke
hTwitter - @cafégracemke
hInstagram - cafégracemke

Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially
to the elderly, young children under age 4, pregnant women and other highly susceptible individuals with
compromised immune systems. The cooking of such animal foods reduces the risk of illness.

